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(2)161; (3)154; (4)144; (5)300; (6)200; 
(7)142; (8)261; (9)214; (10)127; (11)194; 
(12)123; courses and seminars, (2)181; 
equipment, instruments, supplies: 
(1)164; (2)179; (3)155; (5)303; (6)202; 
(7)144; (8)262; (9)215; (10)128; (11)195; 
(12)124; ingredients, (1)163; (2)179; 
(3)151; (4)145; (5)297; (6)201; (7)143; 
(8)263; (9)217; (10)129; (11)196; 
(12)125; nutrition labeling, (2)177; 
(3)154; (4)146; (6)201; (7)148; (8)267; 
(9)216; (10)129; (11)196; (12)125; 
online services, (1)163; (2)179; (3)151; 
(4)147; (5)303; (6)201; (7)143; (8)263; 
(9)215; (11)185; (12)124; publications, 
(3)156; (4)150; (5)301; (6)207; (7)145; 
(8)264; (9)217; (10)130; (11)197; 
(12)126; rates and order form, (1)165; 
(2)188; (3)157; (4)151; (5)289; (6)209; 
(7)149; (8)252; (9)221; (10)135; (11)201; 
(12)130; retail quality evaluation, 
(3)152; (4)149; (6)202; (8)263; (9)218; 
(10)131; (11)198; real estate, (9)218; 
(10)130; (11)185; sensory evaluation, 
(10)134; situations wanted, (4)139; 
(5)291; (6)190; (7)139; (8)251; (9)205; 
(10)125; (12)115; testing laboratories, 
(1)162; (2)178; (3)151; (4)145; (5)298; 
(6)263; (7)147; (8)265; (9)218; (10)131; 
(11)197; (12)127; training and | 








education, (3)155 

overviews: advertising claims 
substantiation (5 papers), (8)67; 
application of immunobiosensors and 
bioelectronics in food sciences and 
quality control (6 papers), (6)135; food 
irradiation: recent developments and 
future prospects (4 papers), (5)123; 
nutrition and health benefits of citrus 
fruit products (6 papers), (11)103; 
protein hydrolysates: properties and 
uses in nutritional products (6 papers), 
(10)67; total quality management in 
the foodservice industry (5 papers), 
(9)139; ultrasonic applications in food 
industry, (4 papers), (12)67 

press conference reports: desert’s 
geothermal energy used to dehydrate 
garlic and onion, (11)174; KFI opens 
food ingredient pilot plant, (12)85; 
Tetra Laval companies dedicate U.S. 
Research Center, (5)90 

president’s page: globalization and IFT, 
(1)11; increasing diversity in IFT, 
(2)11; is there a career after 
retirement, (3)11; new opening session 
planned for Atlanta, (4)11; making the 
IFT annual meeting serve you better, 
(5)11; IFT has a road map for the 
future, (6)19; a voice of reason in a sea 


of hysteria, (7)10; my swan song, (8)11; 


looking back, looking ahead, (9)10; 


technologies for world markets, (10)10; 


career guidance: how can IFT 
contribute, (11)10; meeting the 
challenge of science communication, 
(12)8 

product update: ingredients, (1)114; 
ingredients for ethnic foods, (3)78 

products and literature: foodservice 
products and equipment, (7)116; 
(9)172; ingredients, (1)130; (2)144; 
(3)128; (4)123; (5)270; (6)174; (7)126; 
(9)175; (10)107; (11)150; (12)91; plant, 
(1)134; (2)150; (3)134; (4)126; (5)276; 


(6)180; (7)129; (9)178; (10)112; (11)154; 


(12)93; laboratory, (1)136; (2)154; 
(3)133; (4)128; (5)274; (6)181; (7)128; 
(9)180; (10)111; (11)158; (12)94; 
packaging, (1)139; (2)153; (3)136; 
(4)129; (5)279; (6)180; (7)130; (9)181; 
(10)114; (11)152; (12)92; software, 
(5)278; (12)96 

short courses and workshops coming 
events: (1)74; (2)82; (3)53; (4)47; (5)68; 


(6)66; (7)52; (8)58; (9)59; (10)47; (11)56; 


(12)40 
societies and associations news: (1)136; 
(2)158; (3)137; (4)132; (5)282; (6)185; 


(7)132; (8)245; (9)203; (10)118; (11)166; 


(12)114 
special reports: antimicrobials: assuring 
food safety, (6)101; modern alchemy: 
use of flavors in food, (2)106; proteins 
as ingredients: types, functions, 
applications, (10)49 
symposia: China symposium helps 
facilitate global technology transfer— 
meeting report, (5)84 
Washington news: (1)40; (2)40; (3)40; 
(4)40; (5)56; (6)46; (7)38; (8)30; (9)40; 
(10)32; (11)38; (12)26 
forums 
for 1995 IFT Annual Meeting, (12)15 
frozen foods 
use of starches in, (5)59 
fructooligosaccharides 


safety and benefits as food ingredients, 
(1)85 
fruit drinks 
patents: (1)59; (2)55; (3)45; (4)46; (5)51; 
(6)51; (8)40; (9)45; (10)37; (11)44 
fruit juice 
glucosidase activity of enzyme 
preparations used in processing, (11)90 
fruits and vegetables 
determining quality by ultrasonic 
excitation, (12)68; patents, (1)58; (2)54; 
(3)44; (4)45; (5)48; (6)51; (7)43; (8)38; 
(9)44; (10)37; (11)43; (12)35 
fuzzy logic 
knowledge-based fuzzy control of aseptic 
processing, (6)155 


G 
garlic 
dehydration by geothermal energy, 
(11)174 
genetic engineering 
consumer knowledge and concerns about 
biotechnology and food safety, (11)71 
grains 
Rice Science and Technology (br), (5)288 
guest editorials 
treatment and prevention of human 
obesity—a job for food technology, 
(2)13; some new types of articles for 
JFS, (3)13; how IFT is addressing 
employment concerns, (4)15; microbial 
modeling: new paradigm in food 
science, (6)16; significance of biofouling 
in the food industry, (7)13; call for 
symposium—1995 annual meeting, 
(8)13; abstracts for 1995 volunteered 
papers due Dec. 1, (9)15; recognizing 
your colleagues by nominating them 
for an IFT award, (9)185; leadership 
through communication, (10)10 


H 
HACCP 
congressional briefing led by Clausi, 
(5)27 
ensuring a safer and sounder food 
supply (annual meeting keynote 
address), (9)91 
meat and poultry companies assess 
USDA’s system, (2)117 
health, human 
antioxidants vitamins and disease 
prevention, (7)80 
effects of oligosaccharides, (10)61 
Food Expo: prevents disease! Tastes 
Great! (trend report), (8)96 
food safety and health claims: need for 
clinical research, (5)92 
free radicals and prooxidants in 
nutrition and, (5)106 
nutrition and benefits of citrus fruit 
products (Overview, 6 papers), (11)103 
role of minerals (Cu, Se, Zn, Mn, Fe) in 
protection against free radicals, (5)112 
See also diet; nutrition; public health 
hot topic sessions 
an expert spin on selling new 
| technologies, (9)32 
| business intelligence unit: clear and 
| present logic?, (9)34 
| revolution in retailing—report, (9)130 
| hurdle technology 
| 





food preservation by, (12)28 


I 
| IFT 


DECEMBER 1994—FOOD TECHNOLOGY 209 





Subject Index, Food Technology, Vol. 48, 1994 (continued) 





annual meeting (1994): editorials: 
making the IFT annual meeting serve 
you better, (5)11; building for a healthy 
tomorrow—a timely theme for IFT 
94...a strategic plan for future 
meetings, (5)15; new opening session 
planned for Atlanta, (4)11; Student 
Association activities offer much to all 
attendees, (3)15; Food Expo in print: 
Exhibitors listed alphabetically, (5)212, 
(8)106; Exhibitors listed by product or 
service, (8)218; ingredients/additives, 
(8)218; Lab/Pilot plant equipment, 
instrumentation, and supplies, (8)228; 
Packaging, processing equipment, 
instrumentation, and supplies, (8)229; 
Contract services for foo’ industry, 
(8)230; Food Expo ‘'vcnc’ Reports: (8)90; 
Ingredients take Expo vis '°rs “Back to 
the Future,” (8)90; six signiiicant 
business trends, (8)92; Prevents 
Disease! Tastes Great!, (8)96; 
packaging systems reflect continuing 
refinement, (8)99; high interest in 
testing for E. coli 0157:H7, (8)100; 
University consulting: Breaking down 
old barriers, (8)102; food processors 
explore power of connectivity, (8)103; 
through the eyes of publishers and 
associations, (8)104; Golf Classic, 2nd 
annual, (9)87; hot topics—a sizzling 
series!, (2)17; session reports— 
revolution in retailing, (9)30; keynote 
address: ensuring a safer and sounder 
food supply, (9)91; photo highlights, 
(9)68; program, (5)149; Student 
Association activities offer much to all 
attendees, (3)15; Statistics: 
registration, exhibitors, O/P 
presentations, (9)69; update: if others 
can do it, why cannot we? (6)15 

annual meeting (1995): abstracts for 
volunteered papers due Dec. 1, (9)15; 
call and guidelines for: achievement 
awards, (9)186; International Division 
Research Paper Competition, (9)190; 
Video theater videos, (9)190; poster 
presentations, (9)191; graduate paper 
competition, (9)192; undergraduate 
research paper competition, (9)193; 
proposals for student product 
development competition, (9)194; 
volunteered papers (O/P), (9)195 call 
for symposia proposals due Sept. 30, 
(8)13; Food Expo: assignment meeting 
highlights, (1)24; guidelines for 
symposia organizers, (8)53; Symposia 
proposal (preliminary) forms, (8)55; 
theme: Technologies for World 
Markets, (11)12; update: 1995 forums, 
(12)15; technologies for world markets: 
theme for 1995, (11)12 

Arnold, R.G. becomes 1994-95 president, 
(7)17 

awards, achievement: Nicholas Appert 
to R.L. Whistler, (9)98; International to 
A. Malaspina, (9)100; Babcock-Hart to 
F.R. Shank, (9)100; Wm. V. Cruess to 
P.M. Foegeding, (9)102; Carl R. Fellers 
to J.H.Litchfield, (9)102; Cal L. Willey 
Distinguished Service to Andre Bolaffi, 
(9)103; S.S. Chang for Lipid or Flavor 
Science to G.A. Reineccius, (9)104; 
Industrial Achievement: North 
Carolina State Univ./Michael Foods for 
ultrapasteurized liquid whole eggs, 
(9)94; Industrial Scientist to A.L. 


210 FOOD TECHNOLOGY—DECEMBER 1994 





Brady, (9)105; Marcel Loncin Research 
Prize to W. Bauer, (9)105; Student 
award winners (undergraduate, 
graduate, and division paper 
competitions; product development; 
chapter, and college bow! competition, 
(9)111 

basic symposium 1994: Bioseparation 
Processes in Foods: announcements, 
(2)58, (3)57; (4)55; (5)70; (program) 
(2)58; (3)57; (abstracts) (2)60 

Busta, F. chosen president-elect, 1994- 
95, (7)18 

continuing education programs, (2)68; 
(3)77; (4)47; (5)58; (6)56; (11)54 

Eastern Food Science Conference VIII— 
highlights, (2)78 

employment: 1993 membership 
employment and salary survey—Supp. 
(4)99 

executive committee meeting 10/28-29/ 
93—highlights, (4)26 

Fellows: 11 professional members 
honored: Albrecht, J.J., Chambers, 
J.V., Davidson, W.D., Decareau, R.V., 
Dutson, T.R., Klein, B.P., Mickelberry, 
W.C., Perdue, R.R., Pigott, G.M., 
Segall, S., Vetter, J.L., (9)106 

fellowship/scholarship 1994-1995 
recipients, (12)113 

Food Technology editors honored for 
excellence, (9)17; 

Foundation, campaign bulletins: fund- 
raising campaign gains momentum, 
(1)18; fund-raising campaign tops $1 
million, (2)26; fund raising continues to 
meet with success, (3)22; every 
member appeal underway, (4)24; good 
report expected at annual meeting, 
(5)24; campaign steering committee 
sets sights on 1994 goal, (6)24; a 
continued strong response to 
Foundation appeal, (7)22; IFT annual 
meeting opening session highlights 
Foundations campaign, (8)18; IFTers’ 
pledges important to success, (9)20; 
IFTers and corporations building the 
Foundation, (10)16; dedicated IFTers 
take the lead, (11)20; lead donor 
profiles: McCormick & Co., (3)22; The 
Coca-Cola Co., (6)24; Kellogg’s, (7)22; 
Campbell Soup Co., (8)18; Nabisco 
Foods, (10)16 

Marcel Loncin Research Prize for 
research, (3)20; Marcel Loncin 
Research Prize to W. Bauer, (9)105; 

membership: items available from IFT, 
(4)136; 1993 membership employment 
and salary survey—Supp. (4)99 

news: (1)15; (2)19; (3)17; (4)17; (5)19; 
(6)19; (7)17; (8)15; (9)17; (10)15; (11)15; 
(12)10; Regional Sections news: (1)15; 
(2)23; (3)18; (4)21; (5)20; (6)22; (7)19; 
(8)16; (9)19; (10)17; (11)16; (12)13; 
Divisions, (9)19 

president’s page: (1)11; (2)11; (3)11; 
(4)11; (5)11; (6)9; (7)10; (8)11; (9)10; 
(10)10; (11)10; (12)8 

publications and membership items 
available, (4)136; (5)284 

Scientific Status Summaries: Human 
obesity, (2)127; Microbial modeling, 
(6)113; Microbial attachment and 
biofilm formation: New problems for 
food industry, (7)107 

seminars: How to Access World’s Food 
Literature, 6/25, (3)60; (4)58; (5)76 





short courses: Allergies and Other 
Adverse Reactions to Foods, Additives 
and Ingredients, 6/25, (2)90; (3)59; 
(4)57; (5)74; Communicating Food 
Safety Risks 6/24-25, (2)66; (3)58; 
(4)56; (5)72; Food Product Develop- 
ment by IFT/AACC/ASI 10/13/93, 
(1)20; 3/16/94, (1)72, (2)83; Statistical 
Techniques for Sensory Analysis, 
Consumer Research, and Product 
Development, 6/24-25, (2)74; (3)59; 
(4)57; (5)74;Understanding Deep 
Frying of Foods, 6/24-25, (2)74; (3)58; 
(4)56; (5)72 
Southern Regional Section annual 
meeting 1/28-2/1: first call for papers: 
guidelines, student awards 
competition, nominations for scientist 
award, abstract form, (8)239 
staff promotions: (3)15 
workshops: career management, (2)169; 
(3)60; (4)58; (5)76; IFT/UNL offer 
ingredients, (10)15 
industry news 
(1)52; (2)50; (3)38; (4)42; (5)40; (6)42; 
(7)32; (8)26; (9)36; (10)35; (11)36; 
(12)31; companies, (1)54; (2)52; (3)39; 
(4)43; (5)40; (6)42; (7)32; (8)26; (9)36; 
(10)35; (11)37; (12)32 
ingredients/additives 
calorie-sparing in oatmeal cookies, (5)98 
China symposium helps facilitate global 
technology transfer—meeting report, 
(5)84 
developing antimicrobial systems, (6)172 
effective utilization of food colors, (1)112 
flavor development in the 1990s, (2)141 
Food Expo: six significant business 
trends, (8)92; trend report—Prevents 
Disease! Tastes Great!, (8)96; take 
Expo visitors “Back to the Future,” 
(8)90 
food: milk proteins as, (10)101; for ethnic 
foods, (3)78; for infants and children— 
product update, (9)166 
Food Technology column: effective 
utilization of food colors, (1)112; flavor 
development in the 1990s, (2)141; food 
ingredients: global thinking, regional 
action, (3)73; antioxidants used in 
foods, (4)33; use of starches in frozen 
food formula, (5)39; vitamin and 
mineral fortification of foods, (7)124; 
IFT technical program: great source of 
ingredient information, (9)66; milk 
proteins as food ingredients, (10)101; 
more-healthful fats and oils, (11)148; 
fat replacers and fat substitutes, (12)86 
fructooligosaccharides safety and 
benefits, (1)85 
IFT annual meeting technical program 
great source of information, (9)66 
IFT/UNL offer workshop, (10)15 
new, and applications—product update, 
(1)114 
products and literature: (1)130; (2)144; 
(3)128; (4)123; (5)270; (6)174; (7)126; 
(9)175; (10)107; (11)150; (12)91 
proteins as: types, functions, 
applications, (10)49 
in memoriam 
Altschul, A.M., (11)164; Barkate, J.A., 
(6)184; Bates, P.K., (2)123; 
Bauermann, J.F., (1)17; Biswal, R.N., 
(2)157; Callahan, T.F., (7)131; 
Fagerson, I.S., (10)115; Foster, R.G., 
(11)164; Gaynor, M., (6)184; Harvey, 





(month), page number 





E.H., (3)18; Hsu, D.L., (2)157; Kies, C., 
(2)156; King, L.A., (8)249; Kleyn, D.H., 
(3)138; Lourich, C.F., (11)164; 
Macdonough, E.E., (2)157; Marsh, 
G.L., (7)131; Mitchell, J.H., (8)249; 
Platzer, S.J., (10)115; Sluder, J.C., 
(11)164; Thomas, B.A., (10)115; 
Thomas, E.L., (6)184; Townsend, C.T., 
(8)15; Underkofler, L.A., (11)164; Vail, 
G.E., (6)184; Willey, C.L., (6)20; 
Wintermantel, J.F., (7)131 
See also deaths 
instrumentation 
analytical: exhibit at Pittcon 94, 
comprehensive product update, (6)123 
iron 
free radicals and prooxidants in health 
and nutrition, (5)106 
irradiation 
and food industry in France, (5)138 
food: cost/benefit aspects, (1)104 
identification of irradiated foods, (5)141 
influence of audiovisuals and food 
samples on acceptance, (12)46 
status and prospects, (5)124 
wholesomeness of irradiated foods, 
(5)132 
ISO 9000 (Intl. Org. for Standards) 


global perspective, (12)57; the company’s | 


viewpoint, (12)60; using standards as 
quality framework, (12)63 


J 
Journal of Food Science 
new types of articles accepted, (3)13 


L 
laboratory 
products and literature: (1)136; (2)154; 
(3)133; (4)128; (5)274; (6)181; (7)128; 
(9)180; (10)111; (11)158; (12)94 
limonoid 
citrus: as inhibitors of oral carcinogen- 
esis, (11)110 
reduction of chemically induced 
tumorigenesis, (11)104 
Loncin, Marcel 
research prize administered by IFT 
Foundation, (3)20 
low-fat foods 
overcoming challenges in frozen 
desserts, (2)98 
labeling 
meeting analytical needs for nutrition, 
(7)73 
Methods of Analysis for Nutritional 
Labeling (br), (4)134 
nutrition, regulatory update (FDA, 
FSIS, FTC, BATF), (7)62 
law 
harmonization of European legislation 
may lead to European food law, (5)36 


M 
Maillard reaction 
international symposium provides new 
insight into nonenzymatic browning 
reactions, (7)56 
Malcolm Baldrige 
national quality 1993 award to Eastman 


/; 





Massachusetts, Univ. of 
food science department celebrates 75th 
anniversary, (1)140 
meat 


patents: (1)56; (2)53; (3)44; (4)44; (5)46; | 
(6)48; (7)40k (8)36; (9)42; (10)36; | 
(11)40; (12)34 | 

companies access USDA’s HACCP 
system, (2)117 

MAP ’93 spotlights growing opportuni- 
ties for controlled/MAP, (4)66 

SAAFoST biennial meeting, (2)92 

meetings and conferences 

coming events: (1)64; (2)68; (3)47; (4)47; 
(5)58; (6)56; (7)46; (8)44; (9)48; (10)40; 
(11)54; (12)37 

food ingredient symposia in China helps 
facilitate global technology transfer, 
(5)84 

food law and quality improvement in 
Central and Eastern European 
countries May 25-29, 1994 workshop, 
(1)72 

“food technology—its future in a global 
economy” 13th annual IFT Midwest 
Food Processing Conference, (8)238 

healthful foods comprise focus of forum, 
(6)76 

MAP ’93 spotlights growing opportuni- 
ties for controlled/MAP, (4)66 

popular short course on low-calorie foods 
presented third time, (5)88 

report of 25th annual meeting and 
symposium of Intermountain Section, 
IFT, (8)236; SAAFoST biennial 
meeting 9/27-29, (2)92; U. of Mass. 
food science department celebrates 
75th anniversary, (1)140 

second California regional meeting to ne 
held in Fresno 9/29-30, (7)61 

symposia provides new insights into 
nonenzymatic browning reactions, 
(7)56 


| metastasis 


citrus flavonoid effect on tumor invasion 
and, (11)121 


| methodology 





applications of immunobiosensors and 
bioelectronics in food science and 
quality control (Overview, 6 papers), 
(6)135 

Basic Calculations for Chemical‘and | 
Biological Analyses (br), (4)134 

evaluating package-related flavors, (1)90 | 

identification of irradiated foods, (5)138 

Methods of Analysis for Nutrition | 
Labeling (br), (4)134 | 

nucleic acid-based assays in food safety | 
applications, (6)142 

immunodiagnostics in quality control, 
(6)136 

meeting analytical needs for nutrition 
labeling, (7)73 

microbial modeling: new paradigm in 
food science, (6)16 

types of models, growth, inactivation/ 
survival, applications, considerations, 
(6)113 

microbiology 

Clostridium botulinum: Ecology and 
Control in Foods (br), (5)286 

Dictionary of Food Microbiology (br), 
(2)166 

importance of bacterial adhesion in 
dairy industry, (2)123 

machine vision ad magnetic resonance, 
(6)163 

microbial attack and biofilm formation: 
new problems for food industry 
(Scientific Status Summary), (7)107 

microbial modeling: new paradigm in 


food science, (6)16 

Micromycetes in Foodstuffs and 
Feedstuffs (br), (8)246 

Predictive Microbiology: Theory and 
applications (br), (6)187 

types of models, growth, inactivation/ 
survival, applications, considerations, 
(6)113 


| milk proteins 


edible films and coatings, (1)97 
evaluation of milk coagulation with 
ultrasonics, (12)74 


| minerals 


Cu, Se, Fe, Mn and Zn role in protection 
against free radicals, (5)112 

vitamin and mineral fortification of 
foods, (7)124 


| Mixing 


Scaleup and Design of Industrial Mixing 
Processes (br), (5)286 


N 


| NAS 


report on opportunities in the 
nutritional and food sciences,(3)123; 
summary and conclusions, (3)124 

new products 

shifting food research paradigms for 21st 

century, (12)50 
newsmakers 

IFTers address nutrition issues, (1)32; 
safety issues dominate the news, (2)34; 
designer foods garner media attention, 
(3)30; BST and love foods battle for 
headlines, (4)31; biotechnology 
coverage takes close look at chymosin, 
(5)30; food safety news abounds, (6)30; 
fruits and vegetables make headlines, 
(7)26; CNN story demystifies food 
technology, (8)24; fat-free, food safety 
and USFEAST coverage continues, 
(9)28; IF Ters offer visions of “future 
food,” (10)24; fat and diet headline the 
news, (11)24; IFT weighs in on fat, 
(12)20 


| nitrates 


in vegetables—European view, (7)31 


| nucleic acid 


-based assays in food safety applications, 
(6)142 


| nutrition 


and health benefits of citrus fruit 
products (Overview, 6 papers), (11)103 

antioxidant vitamins and disease 
prevention, (7)80 

FANSA: a partnership for, (4)29 

free radicals and prooxidants in health 
and, (5)106 

human obesity (Scientific Status 
Summary), (2)127 

IFTers address issues, (1)32 

labeling: regulatory (FDA, FSIS, FTC, 
BATF) update, (7)62 

meeting analytical needs for labeling, 
(7)73 

Methods of Analysis for Nutrition 
Labeling (br), (4)134 

NAS issues report on opportunities in, 
(3)123; summary and conclusions, 
(3)124 

nutrition’s many tongues, (9)27 

physicochemical and functional 
properties of protein hydrolysates in 
nutrition products, (10)89 

resources application to food science and 
human nutrition research in 
universities and USDA, 1981-91, 
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(3)117 

role of Cu, Se, Fe, Mn, and Zn in 
protection against free radicals, (5)112 

Taking the Fear Out of Eating: A 
Nutritionist’s Guide to Sensible Food 
Choices (br), (2)162 

top ten trends to watch and work on, 
(7)87 

treatment and prevention of human 
obesity, (2)13 

wholesomeness of irradiated foods, 
(5)132 


oO 
oatmeal 
formulating cookies with calorie-sparing 
ingredients, (5)98 
oat(s) 
Oat Bran (br), (4)134 
obesity, human 
Scientific Status Summary, (2)127 
treatment and prevention of human 
obesity, (2)13 
See also: diet; health, human; 
nutrition; public health 
oil(s) 
corn germ: Corn Products opens 
redesigned facility for extracting, (8)85 
property enhanced, in food applications, 
(11)63 
oil-based foodstuffs 
patents: (1)56; (3)44; (4)45; (5)48; (6)51; 
(7)41; (8)38; (9)45; (10)36; (11)42; 
(12)35 
oilseeds 
products patents: (1)56; (3)44; (4): 44; 
(6)51; (7)41; (8)36; (9)46; (10)36; (11)42; 
(12)34 
property-enhanced oils in food 
applications, (11)63 
oligosaccharides 
health effects of, (10)61 
onion 
dehydration by geothermal energy, 
(11)174 
Overview 
advertising claims substantiation (5 
papers), (8)67 
applications of immunobiosensors and 
bioelectronics in food sciences and 
quality control (6 papers), (6)135 
food irradiation: recent developments 
and future prospects (4 papers), (5)123 
nutrition and health benefits of citrus 
fruit products (6 pepers), (11)103 
protein hydrolysates: properties and 
uses in nutritional products (6 papers), 
(10)67 
total quality management in the 
foodservice industry (5 papers), (9)139 
ultrasonics: applications in food industry 
(4 papers), (12)67 


P 
packaging 

Biodegradable Polymers and Packaging 
(br), (6)187 

CAP/MAP conference spotlights growing 
opportunities, (4)66 

Food Expo: packaging systems reflect 
continuing refinement, (8)99 

milk-protein based edible films and 
coatings, (1)97 

patents: (1)63; (2)56; (3)149; (4)46; (5)53; 
(6)55; (7)44; (8)42; (9)46; (10)38; (11)44; 
(12)36 

Principles of Aseptic Processing and 
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Packaging (br), (6)187 
products and literature: (1)139; (2)153; 
(3)136; (4)129; (5)279; (6)180; (7)130; 
(9)181; (10)114; (11)152; (12)92 
solid waste management in foodservice, 
(3)110 
patents 
(1)56; (2)53; (3)44; (4)44; (5)46; (6)48; 
(7)40; (8)36; (9)42; (10)36; (11)40; 
(12)34 
miscellaneous products: (1)59; (2)56; 
(3)45; (4)46; (5)53; (6)54; (7)44; (8)42; 
(9)46; (10)38; (11)44; (12)35 
preparing a patent application, (3)87 
Patrick, R.M. 
career profile, (12)88 
pectin 
citrus: potential dietary benefits of, 
(11)133 
people (other than IFT) 
elections and appointments: (1)146; 
(2)160; (4)132; (6)186; (7)132; (8)250 
news: (1)142; (2)156; (3)138; (4)130; 
(6)183; (7)131; (8)242; (9)202; (10)115; 
(11)162; (12)114 
pesticides 
consumer and producer perceptions and 
concerns regarding use, (3)100 
Pittcon’94 
analytical instrumentation exhibited— 
comprehensive product update, (6)123 
plant 
products and literature: (1)134; (2)150; 
(3)134; (4)126; (5)276; (6)180; (7)129; 
(9)178; (10)112; (11)154; (12)93 
polyglycerol ester 
uses in formulating reduced-fat foods, 
(1)82 
poultry 
patents: (1)56; (2)53; (3)44; (4)44; (5)46; 
(6)48; (7)40; (8)36; (9)42; (10)36; (11)80; 
(12)34 
companies assess USDA’s HACCP 
system, (2)117 
decontamination of skin by sonication, 
(12)72 
wholesomeness of irradiated foods 
(chicken), (5)132 
Prescott, S.C. 
Pioneers in Food Science, Vol. 1 (br), 
(1)148 
president’s page 
globalization and IFT, (1)11; increasing 
diversity in IFT, (2)11; is there a career 
after retirement, (3)11; new opening 
session planned for Atlant, (4)11; 
making the IFT annual meeting serve 
you better, (5)11; IFT has a road map 
for the future, (6)9; a voice of reason in 
a sea of hysteria, (7)10; my swan song, 
(8)11; looking back, looking ahead, 
(9)10; technologies for world markets, 
(10)10; career guidance: how can IFT 
contribute, (11)10; meeting the 
challenge of science communication, 
(12)8 
product development 
cross-functional strategy for, (8)62 
health effects of oligosaccharides, (10)61 
IFT technical program great source of 
ingredient information: summaries of 
products introduced in New Products 
& Technologies Session, (9)66 
milk proteins as food ingredients, 
(10)101 
not necessarily new, but improved, 
(10)26 





perils of, (6)80 
predicting product performance in 
marketplace by immediate- and 
extended-use sensory testing, (10)103 
protein hydrolysates: properties and 
uses in nutritional products (Overview, 
6 papers), (10)67 
proteins as ingredients: types, functions, 
applications, (10)50 
product update 
analytical instrumentation exhibited at 
Pittcon ’94, (6)123 
ingredients for foods for infants and 
children, (9)166 
protein 
as ingredients: types, functions, 
applications, (10)50 
hydrolysates: control of food allergies 
using, (10)72; enzymatic production for 
food use, (10)68; physicochemical and 
functional properties in nutritional 
products, (10)89; properties and uses in 
nutritional products (Overview, 6 
papers), (10)67; removing bitterness 
from, (10)96; use for protein 
supplementation, (10)86; use in special 
medical diets, (10)77 
milk proteins as food ingredients, 
(10)101 
quality evaluation by protein 
digestibility-corrected amino acid 
scoring, (4)74 
supplementation: use of hydrolysates 
for, (10)86 
suppliers directory, (10)59 
prooxidants 
and free radicals in health and nutrition, 
(5)106 


public health 
Calculated Risks: Toxicity and Human 
Health Risks of Chemicals in Our 
Environment (br), (1)150 
human obesity—Scientific Status 
Summary, (2)12 
treatment and prevention of human 
obesity, (2)13 
See also diet; health, human; 
nutrition 
publishers 
Food Expo trend report: through the 
eyes of publishers and associations, 
(8)104 


Q 
quality 
fresh products determined by ultrasonic 
excitation, (12)68 
ISO 9000: company’s viewpoint (12)60; 
global perspective, (12)57; using 
standards as framework, (12)63 
tomato improved through biotechnology, 
(11)78 
quality control 
food: biosensors and use in, (6)146 
immunodiagnostics in agriculture, food 
and environmental, (6)136 
meat and poultry companies assess 
USDA’s HACCP system, (2)117 
using computer vision for food, (6)151 
quality systems 
The ISO 9000 Book: A Global 
Competitor’s Guide to Compliance and 
Certification (br), (9)182 
TQM (total quality management): 
achieving through behavioral 
management, (9)144; in foodservice, 





(9)140; in hospital foodservice, (9)154; 
in quick service restaurant, (9)152; 
vendor approval and audits in, (9)159 


R 
regulations 
food irradiation—recent developments 
and future prospects (Overview, 4 
papers), (5)123 
nutrition labeling: regulatory (FDA, 
FSIS, FTC, BATF) update, (7)62 
retailing 
revolution in—Hot Topic session report, 
(9)30 
See also business/marketing 
rice 
Rice Science and Technology (br), (5)288 
risk 
Regulating Risk: The Science and Politics 
of Risk (br), (7)103 
Ruhnke, K. 
career profile, (2)44 


s 
SAAFoST 
biennial meeting report, (2)92 
sanitation 
importance of bacterial adhesion in 
dairy industry, (2)123 
microbial attachment and biofilm 
formation—Scientific Status 
Summary, (7)107 
Sanitation in Food Processing (br), 
(3)140 
science communications 
microbiology, food safety issues raise 
questions, (1)31; music from the 
academy, (2)33; the century of biology, 
(3)29; FANSA a partnership for 
nutrition, (4)29; food safety, pineapple 
and HACCP, (5)27; IFT launches 
USFEAST, (6)27; feasting on fear, 
(7)25; congressional science fellow 
shares policy insight, (8)23; nutrition’s 
many tongues, (9)27; national science 
policy takes shape, (10)23; risk-free 
foods half-baked thinking, (11)22; 
heavy heart, light head, (12)18; 
meeting the challenge, (12)8 
seasoning blends 
directory of spice and seasoning 
suppliers, (4)96; 
special report: types, components, 
quality, attributes, microbiological 
concerns, blends, applications, 
labeling, storage, (4)87 
seminars 
How to Access World’s Food Literature, 
6/15, (3)60 
See also conferences and meetings; 
short courses; symposia; workshops 
sensory evaluation 
Sensory Evaluation Practices, 2nd ed. 
(br), (1)148 
supporting advertising superiority 
claims with taste tests, (8)71 
sensory testing 
immediate- and extended-use: predicting 
product performance in marketplace 
by, (10)103 
with young children, (3)91 
shelf life 
Shelf Life Studies of Foods and 
Beverages: Chemical, Biological, 
Physical, and Nutritional (br), (7)103 
short courses 
Allergies and Other Adverse Reactions 
to Foods, Additives and Ingredients, 6/ 
25, (2)90; (3)59; (4)57; (5)74; 
Communicating Food Safety Risks 6/ 





24-25, (2)66; (3)58; (4)56; (5)72; Food 
Product Development by IFT/AACC/ 
ASI 10/13/93, (1)20; 3/16/94, (1)72, 
(2)83; Statistical Techniques for 
Sensory Analysis, Consumer Research, 
and Product Development 6/24-25, 
(2)74; (3)59; (4)57; (5)74; Understand- 
ing Deep Frying of Foods, 6/24-25, 
(2)74; (3)58; (4)56; (5)72 
societies and associations 
news: (1)146; (2)158; (3)137; (4)132; 
(5)282; (6)185; (7)132; (8)245; (9)203; 
(10)118; (11)166; (12)114 
soft drinks 
patents: (1)59; (2)55; (3)45; (4)46; (5)51; 
(6)51; (8)40; (9)45; (10)37; (11)44 
solvents 
Extraction of Natural Products Using 
Near-Critical Solvents (br), (8)248 
soybeans 
low-linolenic acid: property-enhanced 
oils in food applications, (11)63 
space environment 
development of food processing systems 
challenging, (9)113 
special report 
spice and seasoning blends: a taste for 
all seasons, (4)87 
spices 
directory of spice and seasoning 
suppliers, (4)96 
types, components, quality, attributes, 
microbiological concerns, blends, 
applications, labeling, storage (special 
report), (4)87 
spectroscopy 
electron spin resonance to identify 
irradiated foods, (5)141 
standards 
ISO 9000 as quality framework, (12)63 
starches 
spherical aggregates of granules as 
flavor carriers, (7)104 
patents: (1)58; (2)54; (3)44; (4)45; (5)48; 
(6)51; (7)41; (8)38; (9)44; (10)37; (11)42; 
(12)35 
strawberries 
1993 California tour highlights, and 
many uses, (9)128 
sugars 
patents: (1)58; (2)54; (3)44; (4)45; (5)48; 
(6)51; (7)41; (8)38; (9)44; (10)37; (11)42; 
(12)35 
sunflower 
high-oleic acid: property-enhanced oils in 
food applications, (11)63 
use in frozen food formulation, (5)39 
symposia 
Food ingredients in China—meeting 
report, (5)84 
IFT Basic Symposium 1994: 
Bioseparation Processes in Foods 
(Program) 2:58; (abstracts) (2)60 


T 
taste 
perception: flavor enhancers: probable 
mode of action, (4)79 
tests: supporting advertising superiority 
claims with, (8)71 
tea 
patents: (1)58; (2)55; (3)45; (4)46; (5)51; 
(6)51; (7)43; (8)40; (9)45; (10)37; (11)43; 
(12)35 
tomato 
quality improved through biotechnology, 
(11)78 
TQM (total quality management) 
achieving through behavioral 
management, (9)144; in foodservice, 





(9)140; in hospital foodservice, (9)154; 
in quick service restaurant, (9)152; 
vendor approval and audits in, (9)159 
toxicology 
Calculated Risk: The Toxicity and 
Human Health Risks of Chemicals in 
our Environment (br), (1)150 
The Basis of Toxicity Testing (br), (2)164 
Toxicology of Aflatoxins: Human Health, 
Veterinary, and Agricultural 
Significance (br), (8)249 
tumorigenesis 
chemically induced: citrus limonoid 
reduction of, (11)104 
tumors 
citrus flavonoid effect on invasion and 
metastasis, (11)121 


U 
ultrasonics 
acoustically assisted diffusion through 
membranes and biomaterials, (12)79 
decontamination of poultry skin by, 
(12)72 
excitation determines quality of fresh 
products, (12)68 
evaluation of milk coagulation, (12)74 
universities 
consulting: breaking down old barriers, 
(8)102 
resources applied to food science and 
human nutrition in, 1981-91, (3)117 


USDA 
activities ensuring a safer and sounder 
food supply (annual meeting keynote 
address), (9)91 
resources applied to food science and 
human nutrition research in, 1981-91, 
(3)117 
USFEAST 
IFT launches, (6)27; U.S. food system 
needs for the 21st century, (6)91 


V 
vegetables/products 
patents: (1)58; (2)54; (3)44; (4)45; (5)48; 
(6)51; (7)43; (8)38; (9)44; (10)57; (11)43; 
(12)35; and synthetic protein products 
patents: (1)59; (3)45; (4)46; (5)51; (6)54; 
(7)44; (8)40 
European view of nitrates in, (7)31 
vitamins 
and mineral fortification of foods, (7)124 
C, E and carotene and disease 
prevention, (7)80 


W 
waste disposal 
solid waste management in foodservice, 
(3)110 
Willey, C.L. 
IFT’S president and executive directors 
remember, (6)21; in memoriam, (6)20 
wine 
Beer and Wine Production: Analysis, 
Characterization, and Technological 
Advances (br), (11)182 
workshops 
Career Management, (2)169 
food law and quality improvements in 
Central and East European countries, 
5/25-29, (1)72 
IFT/UNL offer ingredients workshop, 
(10)15 
WPC (whey protein concentrate) 
emulsifier blends for low-fat bakery 
products, (6)168 
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